This study compared the food quality of domesticated(RT-DS) and freshwater (RT-F) rainbow trouts Oncorhynchus mykiss. The proximate composition of RT-DS was 73.8% moisture, 20.6% crude protein, 4.2% crude lipid, and 1.1% ash and was similar to RT-F. No differences were found in the red color, odor and taste intensities, calcium, and potassium between RT-DS and RT-F based on the Hunter a values, volatile basic nitrogen content, odor intensity and using an electronic nose, and taste intensity using an electronic tongue. The crude protein, total amino acid contents, and taurine, glutamic acid, glycine, alanine and anserine contents in free amino acids were higher in RT-DS than in RT-F. There was no difference in hardness between RT-DS and RT-F.
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냄새 및 조직감
, trimethylamine (TMA), dimethylamine (DMA) , (Park et al., 1995) , 18. 8±0.5 (18.3-19.4) 3.8±0.5 (3.1-4.3) 13.0 mg/100 g 13.1 mg/100 g . , 5-10 mg/100 g, 15-25 mg/100 g, 30-40 mg/100 g, 50 mg/100 g (Park et al., 1995 .
anserine ( 277.2 mg/100 g 54.8%, 258.1 mg/100 g 58.8%), taurine ( 54.4 mg/100 g 10.7%, 39.9 mg/100 g 9.1%) alanine ( 38.6 mg/100 g 7.6%, 24.2 mg/100 g 5.5%) , . , anserine pH , , (Nabetani et al., 2012) , taurine , (cholesterol) , , , (Lee et al., 1999) . , anserine taurine , . Kato et al. (1989) Shin et al. (2008) taste value . Kato et al. (1989) (threshrold) aspartic acid 3 mg/100 g , glutamic acid (5 mg/100 g), histidine (20 mg/100 g) methionine (30 mg/100 g) . total taste value aspartic acid ( 2.01 g/100 g 10.0%, 1.63 g/100 g 9.2%), glutamic acid ( 3.09 g/100 g 15.4%, 2.40 g/100 g 13.5%), leucine ( 1.85 g/100 g 9.2%, 1.42 g/100 g 8.0%) lysine ( 1.94 g/100 g 9.6%, 1.52 g/100 g 8.5%) 4 , 8.89 6.97 g/100 g 44.2 39.2%
. lysine threonine (Kim et al., 2012a ) ( ) 1.94 (9.6) 0.97 The data were quoted from Kato et al. (1989) . . , , . , tryptophan 9 9.70 g/100 g 48.2%
, ( 8.72 g/100 g 49.1%) , . , tryptophan 1 2 isoleucine (0.46 g/100 g 2.3%) methionine (0.57 g/100 g 2.8%), histidine (0.45 g/100 g 2.6%) phenylalanine (0.74 g/100 g 4.1%) .
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